Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


I  EXCLUSIVE  TO 
V-Z7J/y\  STATE  EXTENSION 

yi^LUtJy  lEO|Tors  


U.  S  .D  a    PRESS  SERVICE  ,  OFFICE.  OF  INFORMATION  ,  AND  EXTENSION  SERVICE 


No.  383 


December  5,  1939. 


QUESTIONS  ABOUT  FREEZER  LOCKERS 
Extension  of  electric  power  lines  now  make  it  possible  in  many 
places  to  install  the  necessary  equipment  for  sharp  freezing  and  for  main- 
taining constant  near-zero  temperatures.    The  Federal  Bureau  of  Animal 
Industry  has  some  general  information  available  to  inquirers,  says  


,  but 
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meantime  here  are  some  points  about  freezer  lockers  to  discuss: 

How  many  people  will  use  the  locker  under  consideration?     In  other 
words,  will  it  pay?    Where  should  it  be  located?    How  large  should  it  be? 
What  special  advantages  does  it  offer?    What  are  the  drawbacks?    What  facil- 
ities should  be  included? 

The  best  location  for  a  locker  plant  is  in  a  popular  trading 
center,  connected  by  good  roads  to  a  large  number  of  self-sustaining,  diver- 
sified, family-sized  farms.     The  more  families  living  within  a  radius  of  10 
or  12  miles  that  raise  their  own  food,   the  greater  the  number  of  potential 
patrons.    However,   in  some  plants  over  half  of  the  renters  are  village  resi- 
dents who  buy  the  foods  stored.    A  plant  with  about  100  lockers  is  often  run 
successfully  in  connection  with  some  other  business,  such  as  a  retail  meat 
store,  an  ice  plant,  a  creamery,  or  an  ice-cream  factory.    As  a  separate 
business,  a  unit  with  300  or  more  lockers  works  out  better. 

The  service  given  by  the  locker  management,  points  out  


,  may  vary  from  simp ly  renting  space,  to  complete  facilities  for 


killing  animals,  dressing,  chilling,   cutting  up,  wrapping,  and  sharp-freezing 

meat,  as  well  as  storing  it. 
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Users  need  to  learn  certain  points  "by  experience,  particularly  how  to 
plan  ahead  for  a  continuous  food  supply.     They  learn  which  foods  can  "be  stored 
test  "by  this  method  and  which  are  "better  canned  or  cured;  the  wisdom  of  labeling 
and  dating  each  package;  how  each  kind  of  food  is  "best  prepared  for  storage;  and 
how  to  handle  and  thaw  foods  after  taking  them  out  of  storage. 
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